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is hereby authorized to charge any additionally required fee, or to credit any overpayment in such 
fees, to Deposit Account No. 50-0320. 

AMENDMENT 

Kindly amend the application, without prejudice, without admission, without surrender of 
subject matter, and without any intention of creating any estoppel as to equivalents, as follows. 
IN THE CLAIMS 


This listing of claims will replace all prior versions, and listings, of claims in 


the application. An identifier indicating the status of each claim is provided. 
Listing of Claims 


1-17. (Cancelled) 

18. (Currently amended) A proc e ss method for storing maintaining th e 


product app e aranc e of a pre-processed food product for a pr e d e t e rmin e d amount of tim e in a 
food cabinet housing having a plurality of food product compartments comprising the steps of: 


a) heating water in a water reservoir of a steamer assembly to a first 
substantially fixed temperature and maintaining the water in the 
water reservoir at said first substantially fixed temperature; 

b) coupling a food cabin e t housing having a plurality of 

compartments to th e st e am e r ass e mbly; 

€)bl heating air passing through said food cabinet housing to a second 
substantially fixed temperature and maintaining the air in said food 
cabinet housing at said second fixed temperature so as to control 
and maintain a fixed relative humidity within said food cabinet 
housing; 
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q± placing a pre-cooked food product into at least one of said 
compartments: 

d) movably guiding a plurality of drawers each in a corresponding 

on e of said plurality of compartments; 
©) placing pr e proc e ssed food products in a plurality of carri e r ins e rts; 

f) s e l e ctiv e ly op e ning each draw e r of th e plurality of draw e rs; 

g) r e movably supporting each of said carri e r inserts containing pr e 

proc e ss e d food products in a corr e sponding open e d draw e r of said 
plurality of draw e rs; 

fe) closing e ach of said draw e rs r e movably supporting said carri e r 

ins e rt so that said pr e processed food products in said carri e r 
ins e rts ar e condition e d at th e fix e d relativ e humidity of said food 
cabin e t housing for up to th e pr e d e t e rmined amount of tim e so as 
to maintain the product app e aranc e of th e pr e proc e ss e d food 
products; and 

i)^ controlling and sequencing the removal of the pre-processed food 
products from each compartmen t b e for e the expiration of th e 
pred e termin e d amount of time . 
1 9. (Currently amended) The proc e ss for maintaining th e product app e aranc e 
of a pr e proc e r , r, e ri food product for a pr e d e termin e d amount of time method of claim 18 wherein 
said pre-processed food products plac e d in said carri e r ins e rts are selected from the group 
consisting of cooked baked goods and toasted baked goods. 
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20. (Currently amended) The process for maintaining the product appoaranco 
of a pr e proc e ss e d food product method of claim 1 8 wherein said pre-processed food products 
are toasted hamburger buns. 

2 1 . (Currently amended) The process for maintaining th e product appearanc e 
of a pr e proc e ss e d food product method of claim 18 end-further comprising the step of 
maintaining the first fixed temperature of the water in the water reservoir of said steamer 
assembly to be within the range of between approximately 130° to 180°F. 

22. (Currently amended) The process for maintaining tho product appearanc e 
of a pre process e d food product method of claim 18 and-further comprising the step of 
maintaining the first fixed temperature of the water in the water reservoir of said steamer 
assembly at a temperature of approximately 150°F. 

23 . (Currently amended) The proc e ss for maintaining the product app e aranc e 
of a pr e process e d food product method of claim 1 8 and-further comprising the step of 
maintaining the second fixed temperature of the air in the food cabinet housing to be within the 
range of between approximately 125° to 150°F. 

24. (Currently amended) The process for maintaining th e product app e aranc e 
of pr e proc e ssed food product method of claim 1 8 and-further comprising the step of maintaining 
the second fixed temperature of the air in the food cabinet housing at a temperature of 
approximately 135° F. 

25 . (Currently amended) The proc e ss for maintaining tho product app e aranc e 
of a pr e proc e ss e d food product method of claim 18 and-further comprising the step of 
conditioning the pre-processed food products in said food cabinet housing at a fixed relative 
humidity of approximately 70%. 
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26. (Currently amended) The procoss for maintaining th e product app e arance 
of a pr e processed food product method of claim 1 8 and-further comprising the step of indicating 
by colored light differentiation the sequencing of removal of the pre-processed food products 
from each compartment before the expiration of the ^predetermined amount of time. 

27. (Currently amended) The proc e ss for maintaining th e product appearance 
of a pr e proc e ssed food product method of claim 1 8 and-further comprising the step of fi ifeg 
eae hnlacing the food product into a drawer and placing said drawer into a compartment.e amer 
ins e rt with up to t e n hamburger buns. 

28. (Currently amended) The proc e ss for maintaining th e product app e arance 
of a pr e proc e ssed food product method of claim 18 mid-further comprising the step of 
promoting drainage of moisture from the pre-processed food product s h e ld in each said carri e r 

11 1U CI I. 

29. (Currently amended) The proc e ss for maintaining th e product app e aranc e 
of a pr e proc e ssed food product method of claim 2822 wher e in said drainage promoting st e p 
includ e s further comprising the step of providing each of said drawers with respective carrier 
inserts, a plurality of rows of op e n slits on a supporting surfac e of e ach of said carri e r ins e rts. 

30. (Currently amended) The proc e ss for maintaining th e product app e aranc e 
of a pr e proc e ss e d food product m ethod of claim 29 and-further comprising the step of providing 
a plurality of rows of open slits on a supporting surface of each of said carrier inserts. 
substantially offs e tting adjac e nt rows of said plurality of rows of op e n slits from on e another. 

3 1 . (Currently amended) The process for maintaining th e product appoaranc e 
of a pr e proc e ss e d food product method of claim 29 mid-further comprising the step of 
substantially offsetting adjacent rows of said plurality of rows of open slits from one 
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another. substantially aliening alternat e rows of said plurality of rows of open slits with on e 


32. (Currently amended) The process for maintaining th e product appearanc e 


of a pr e proc e ss e d good product method of claim 1 8 aftd-fiirther comprising placing a steam 
baffle plate between said steamer assembly and said food cabinet housing. 


3 3 . (Currently amended) The proc e ss for maintaining th e product app e aranc e 


of a pr e proc e ss e d food product method of claim 4-822 and-further comprising the step of leaning 
each of said plurality of pre-processed food products in each of said carrier inserts by providing 
an angled surface along a rear surface of each carrier insert which is set at approximately 41.5° 
from horizontal. 


34. (Currently amended) The proc e ss for maintaining th e product app e aranc e 


of a pr e process e d food product method of claim 18 and-further comprising the step of 
conditioning said pre-processed food products at the fixed relative humidity of the food cabinet 
housing for up to approximately 90 minutes. 


35. 

(Cancelled) 

36. 

(Cancelled) 

37. 

(Cancelled) 

38. 

(Cancelled) 

39. 

(Cancelled) 

40. 

(Cancelled) 

41. 

(Cancelled) 

42. 

(Cancelled) 

43. 

(Cancelled) 


anoth e r. 
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44. (Cancelled) 

45. (Cancelled) 

46. (Cancelled) 

47. (Currently Amended) A proc e ss method for storing maintaining th e 
product appearanc e of a pre-processed food product for a pr e determined amount of tim e in a 
food cabinet housing having a plurality of food product compartments comprising the steps of: 

a) heating water in a water reservoir of steamer assembly to a first 
fixed temperature and maintaining the water in the steamer 
assembly at said first substantially fixed temperature; 

b) placing a food cabinet housing having a plurality of compartm e nts 

in a position so that th e st e am g e nerated in said steam e r ass e mbly 
pass e s into said cabin e t housing; 

e)hl heating air passing through said food cabinet housing to a second 
fixed temperature and maintaining the air in said food cabinet 
housing at a second substantially fixed temperature so as to control 
and maintain a fixed relative humidity within said food cabinet 
housing; 

d) g) movably guiding each of a plurality of drawers in a respective one 

of said plurality of compartments so that each drawer can be 
independently opened/closed with respect to the other drawers; 

e) dl independently opening each of said drawers and placing pre- 

processed food products in said opened drawer; 
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f) g± closing said opened drawer into said respective compartment so as 

to store pre-processed food products in said respective 
compartment; 

g) fl conditioning the pre-processed food products at the fixed relative 

humidity of said food cabinet housing up to for a predetermined 
amount of time so as to maintain the product appearance of the 
pre-processed food products; and 
b)g^ independently opening one of said drawers and removing the 
conditioned pre-processed food products from its respective 
compartment prior to the expiration of the predetermined amount 
of time. 

48 . (Currently Amended) The process for maintaining the product appearanc e 


of a pr e proc e ss e d food product for a predetermin e d amount of time method of claim 47 and 
further comprising the step of controlling the sequencing of the removal of the pre-processed 
food products from each compartment before the expiration of the predetermined amount of 
time. 

49. (Currently Amended) The process for maintaining th e product app e aranc e 
of a pr e proc e ss e d food product for a pred e t e rmin e d amount of tim e method of claim 48 and 
further comprising the step of holding said pre-processed food products in a carrier insert which 
is removably supported in a corresponding one of said plurality of drawers. 

50. (Currently Amended) The process for maintaining th e product app e aranc e 
nf a pr ft pron ft p . r .ft H food product for n prodotormin e d amount of tim e method of claim 49 and 
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further comprising the step of promoting drainage of moisture from the pre-processed food 

products held in each carrier insert. 

5 1 . (Currently Amended) The process for maintaining the product appearanc e 

nf n pr a prnr, ft r . r .fl H fond product for n pr e d e t e rmin e d amount of tim e method of claim 48-and 

further comprising the step of placing a steam baffle plate between said steamer assembly and 

said food cabinet housing to pass steam generated in said steamer assembly into said food 

cabinet housing. 
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